
Dough Moulders 
and Rollers

AE-DM31
1/2 HP Dough Moulder

AE-DM32
1 HP Rapid Dough Moulder

AE-DM28
1/2 HP Mini Dough Moulder

Specifications

Model Motor Power Spec
V/HZ/PH/Amps

Pieces/
Hour Roller Size Dough Piece 

Weight Range

Sheeter Roller 
Adjustment 

Range

Pressure Board 
Adjustment 

Range

AE-DM32 1 HP 220 / 60 / 1 / 6A 700-1000 3.75” Dia x 15.25” L
9.5cm Dia x 39cm L

1.1oz to 10.1oz
30g to 285g

0.06” to 0.87”
1.5mm to 22mm

.38” to 2.2”
9.5mm to 56mm

AE-DM31 1/2 HP 115 / 60 / 1 / 8A
220V Available 600-800 3” Dia x 12” L

7.6cm Dia x 30cm L
1.1oz to 8.5oz
30g to 240g

0.03” to 1.02”
1mm to 26mm

.38” to 1.6”
9.5mm to 41mm

AE-DM28 1/2 HP 220 / 60 / 1 / 4A 400-600 3.75” Dia x 11” L
9.5cm Dia x 28cm L

1.1oz to 12.3oz
30g to 350g

0.06” to 0.59”
1.5mm to 15mm

.38” to 1.6”
9.5mm to 41mm

Dimensions and Weights

Model Overall Dimensions Net 
Weight

AE-DM32 53” L x 26” W x 42.5” H
(135cm x 66cm x 108cm)

451 lbs
(204 kg)

AE-DM31 40” L x 24” W x 42.5” H
(102cm x 61cm x 108cm)

310 lbs
(141 kg)

AE-DM28 39.4” L x 20.9” W x 41.7” H
(100cm x 53cm x 106cm)

320 lbs
(145 kg)
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•	 Treated enamel finish resists rust and corrosion
•	 Heavy-duty cast iron frame and heavy guage steel panels
•	 Thermal overload protection helps protects motor
•	 Stainless steel curling chains, sanitary polyurethane conveyor belts
•	 Powerful ½ HP Motor (1 HP for AE-DM32), with on/off button
•	 Heavy-duty stainless steel rollers (AE-DM32 features polypropelene rollers)
•	 Permanently lubricated gear, chain, and belt driven transmission 
•	 Easy to operate controls for input/output and intuitively placed buttons

Stainless steel roller 
and curling chain
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American Eagle offers a full line of dough moulders, suitable for 
every bakery need. The two-stage design automatically sheets, then 
curls dough. Our dough moulders are designed for a variety of baked 
goods, not just bread. We offer the full-sized rapid AE-DM32, or the 
compact, dual level AE-DM31. Our newest addition, the AE-DM28, 
can further enhance dough processing capabilities with a unique dual 
mode operation, providing an option to run in sheeter only mode.


